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NEW SERVANT

0! REFORM ASUGGEATED BY
AN ENGLISH WRITER,

yiah

Yeco viends That Women Be Called Miss or
and That They Have Reg Hours
0 Merence Between the Work
wnd That In Private Houses.
nal of female service in
yold attracted the
A f o owoman writer who has o theory
it s original whatever
iy It i« a radieal
which may ncoonnted
the fact that it originated
contter of domestic ser-
v ' yooalletad than it s to-day In
Intinntion  of this condition
car whon an effort was made
£ v numhor of servants to sopply
fon demand, and this attempt revealed
et un ex isting seareity here which
e ught into noties before. 1t
well-estahlished belisf in
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sthe nited States, s here
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0 \ phomore invaolved | he fenl.
| UL « good ns the  uaster
helived 1o have somie
kind of eM e ney
sidde in England.
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s employed hore, and this

' | Hoen tuken as a sort of corrod-
P eory that natonal instititions
} dooath desiroying the gualities
d [he existence
dties In England gave that
- k e foreign-bLorn <ervants
" vore though! to acyuire here
tueir independence that soon
nheren! Miness to work in the
wrieat @ivls in service are faund
ity districts, where in farm-
stabhishanents of equally mod-
ey are treated mors or less as if
Ihey hiave heey
there and to some
n
rward a melution
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stggestad recently

hely fe
ve hiorn Kirlks wWho must siup-
e and would be expected to take
rvles if they lived In any other
o United States, prefer 1o work
Thev are presumed to find
sendenee that compensates them
r pav and harder work. A well
o alwirs geta In New York from
$ 820 wonth and of course s under no
for v, So her wages really amount
wo than those of a shop girl whose pav ia
L T Wt and not the most axpen-
by any means, can' readily com-
\ ! lass home as it wonld be de-
n the asrvants’ aganciea, from $25 to
I'his pav is not, of courss. equal
avies patd to the bast of tha women
el n the largest department stores,
mpares favorably with the rewarda
haw women particinlarly when the com-
d leing ta he faund in tha honsas of the
tha! pay these wages he taken Into
raidaration. But the attraction of employ-
1 in the shops (8 hecoming greater avery
vear for tha foreign-horn women, from whom
tia domestio class usad 1o be recriited as wall
ne from the natives.  There in, of course, less
fnclination take employment in smaller
familiea that hire enly one servant and it s
thera that tha saffaring from the inefficiency
of maids e falt moat sarionsly.

(One attampt 1o ovarcome the difioulties of
roor serelesin this quartar has been made re-
cantl 1 modest wav., An association of
nfnenced wholly by the benevolances
of tha soheme have taken an offioa whioch sup-
trained sarvants for a limited time avery
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da They live in their own homes and will
g o their nmplt“ru for an small a period of
time as two hours, Only capable women are
aided o the society, which investigates the
eapacity of its mervanta bafore they are sent
o1t work. This plan, it might ha absarved.

% alen in the ganaral direotion of tha proposad

London reformation which has been urged
Refore thia latest English scheme was sug-

gested the training of poor girls to take places

&« domestic sorvants was begun in certain
London scbools. That effort seems to have
been successful, 1o judge from the demand
for 1o women who have been prepared there

A racort ranart on the work by a teacher deputed
1o uvestigate the work has been made. Tha
woren are in demand and retain their places
Bometimes the girls are ready to go into service
at e ags of 18, having begun their work of
preparation two years bafore  The puplls of

‘oor 1aw schools all come from material

T iese

that wonld he thought most unpromising. In
same of the sehools «ix months' practioal train-
L s @iven 1o the girls, as they are put into
the storarooms with lih'. matrons and later
perva an apprenticeship in the kitchen and

londry and receive practics as parlor malde
Innne « | where seventy taachars are housed
all the wor (< done by the pupils under the care
of eMeiont teaoaers, and no mutiny has ever
bosn reported amongt the teachers. Women
are taken aven after they have 26, and
some of the most suocessful of the servants
taught in the schools began at this age Mo:;
thau one thonsand trained servants are turn
orv vear by the schools.  Of thesa 70 per
ire looked upon as satisfactory servanta,
while so e are -'lh in need of certain trainin
tinl they raceive after thay have gone into actua
seriion, and care is taken to see that these
&1 into the kind of families likely to continue
tha work of preparation nearly completad
Sone of the m-{mu s confine themselves Lo cer-
tatn special kinds of training and have wucc

rlmz« Ala.rlr with the work of training the puplls
o 1ot ws ohildren's nurses. Tn apite of the suc-
oess of the scheina the supply in uate 1o
the demand for good servanta in Logd; :
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Hefurencos has already been ma llP Tcl
By 1o the scheme proposed in an .rﬁl h
mAgAzine by & worpan tls

‘riur who says:
olear 1o all our head n‘ ouseholds that we are
on tha hrink of a revohition in our daily lives,
owing to tha lmpossibility of finding female
servanta,” and then proceeds to outline a system
of raliaf radical enough w meet the dificulties
t’ fach A threatenigg outlook. Her contention
At tha work of domestio servipe ls never
ending, degrading in & measure to ita victima
when they have to wear oartaln kinds of gar-
wnts, and humlha!inﬂ. as thY are
namas without prefixes, and, howaver they
mis be ble to save because food and lodging
L provided for them. dludvanuqo WAYS,
cause they nover have homes o :ge wn
‘r‘v. ure alwns s strangers in the house of another
1o thinks that women are seeking employ-
™ Cather kinds because thelr work begins
ids at a fixed time, after which they are
frie 1o do what they want and enjoy thelr own
Her remadies are the abolition of the

Word  servant” and many New Yorkers

te= 10y 1o the objection 1o that title that prevails
her Don't call me a servant, I'm no ser-
i protested  a particularly rtipent
cook who had nassed fAifty “l'mnarfr . None

of “hwm ahiecte 1t “hired girl” or merely 'glrl.

b sorvant ia llkely to cause a atorm, how-
#ver well truied (ts hearers may be. Bhe
recomiends fized hours for avery servant
ot tha daption of the prefix “Mise"” bofgro
\ tame of the servant njdr ssed, in order
that she ay feal no more '\unlf“l"d than the
® AT wh works in a shop. These are soipe
t: “ mote fmportant means of avelding the

volution which the writer anticipates

M Sios reporter asked a woman, who has
iR oonirolled one of the most successfu
Intelizonee «fMees in the eity, her opinio

? o of the reforms that this writer (s strugglin
g '“n: | .\n;'n 1!hn result of |:hh:'; (mprovunmm
4 be il they aocompl any a
dont know what "ﬁ» ultimate o&ﬂ" of
a6 measiees might be “ she said, “and |
“rinin that it will be a long time bafore nns
Jewieould ever be tried here. T am afral
L new generation of servanta would have
riw e hefore "wﬁ could aver he put into
* | am sure that there is not a le
\ on my hooks now who would not
et death at the suggeation that ghe w
ed Niss every tiineshe was addressed.
I take any servant some time to get
Predte i and 1 would fee] sorry IMP
that experimented with such
generally
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! 11 had  been very

twonld continue 1o embarrass

» nedddressed for a long time to

o=y that the men employved in a

I have 1o be just as carefully

> the women and the bhatler would

L can all ima@ine the stute of affairs

S d create until it had heen every -

- .;r"-i There & complaint ensugh
oo the impartinenoe of butlees

bt sees Low the matter of regular hours

heonrranged. Servants in A house
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might be & ocertain n

t t fl .. But \:ru maet
m:ﬁ:o ust n: ind u‘\‘at

o0 not apply to

laows where several servanis are employed
t seepnm 1o e that this writer had in mind
10iseholds that keep only one servant, They

are the kind that suffer most and the only kind
In which [t would ever be possible to try the
lan of calling the servants ‘Mise' and latting
heni go about wear e any color of dress they
lease have never known of servants ob-
ecting to the black dress that (s imposed on
0 many of them, although [ know that they do
usually object to the cap. Butthat has gone
out of style now in many houses, Noma of
them do not like 1o brush thelr halr back, ax
they are wenerally compelled to do, but they
ohr'c! 1o nothing so muoh, A« a rule, as to bel
called ‘wervants ' They are rarely addresse
by thelr emnployers n that -m and they are
not often subijected 10 that disagreeable ex-
perience Most of (hem have nearly a whole
day out every two weeks, and they are able
In & house whaere several are m.pluy"d, to get
out more frequently than that. There are
very few of the best rlr of servants who live
at home and go every day to their work. The
ponsessjon of thelr own home s nothing to |h¢[n
G long as they are compelled to leave |t early
nthe morning and not return until after night
The rules which are suggested for reforming
the -erv-nl" lot might work very well in Eng-
land. But A perfectly certain that they
would uever do here for a Iau\ another gene-
ratiegh And nobody would object to them
any wore thanu the servants themselves '

NRS, MULDUON'S RUSBAND MIKE,

With Him Dead and His Girl Cryving at His
Wife Just Imagine Wer Feelings.

“Arral good mornin' o' ye, Mrs. Brannigan,
Lut phwhers have ' been this toiime bLack?
Bhure v' do be hearin’ uv me Mickey doyin’
an' pwhy did v' no come Ot fuperal?” Y
nivir hird?  Arrah, Mrs. Braonigan, sorra th'
day 'r me, mam, 1h' good Lord bechune me
an’ all hurrune, pwhin me ould man died, an’
lift e wid Cree snall childer. He wur a good
mian, so he wuy, an’ pwhin 3’ fin’ a an good
\' his ehilder, shure ye fin' a man qood ' his
family . Whist, Mr« Brannigan. but he had
th' divil in him. Shure he way a rig'ler divil,
th' Lord bechune hin an’ all harrum, may his
sotl ristinp'ace, sav 1 He was nota bad man,
Jist full ov fun e wue all th' toline plavin’
A joke an havin' a lark  Shure (t's y'rsel’ fhat
knows |t

“Will now, Mre Brannigan, jist listen Y°
know, mam., wat night whut doss [ an, but I
tninks, thinks 1, 1I'll go an’ meet e culd man
80 1 puts on ne clane wrapper, puts th' baby
in th' kerridge, an’ wid th' ather two hanging’
on me skirte, | whalks out t' meet himn.  As |
whint along rollin' (1' kerridge, who «h'ud |
spy but me laddybuck thalkin' ' ayoung gurrul
1 wondered who «he be, | dunno, an’ hurried
as fasht an | cud t' meet thim. But me ouid
man spied me, an’ tippin' his hat ' th' gurrul,
he ran up " me. | sex, ser [, ' me Mickey,
‘An’ who th' divil is that y' were talkin' to,
Moike?  He jint laughed an' ioked, an’ ser,
se? he: “Oh, th' gurru!l is goin’ wid a fri'nd ov
mine. This fri‘'nd an’ 1 go ' worruk Iv'ry
mawnin an' sometolines she whalks down
wid us'

| joked about ' gurrul, but b'lave me,
mam, he had aquick answer f'r me iv'ry taime
1 didn’t think onny more about th' gurrul,
but th' nixt noighs 1 sez ' mecel’, ‘Shure I'll
g0 an' neat me culd man’ 1 sez U mesel’,

‘Mrs, Muldoan, wuman, take th' other side uv
th' sirate this av'nin’, thin if ¥'r laddvbuok
is -m&,\'p\here he won't be seein’ ve' 1
done th' viry some, mam bytas | whalks along
who does | aee but th' ould man, an’, b'lave
me, mam, bit he wuz thalkin' an’ jokin' wid
th' «ame gurrul 1 hurries as fhast as | c'ud
Mrs. Brannigan, but th' divil wuz in him, t'r
he saw me. Phwin he mit me, | sez: ‘I« this
{’v fri'lnd's fri'nd,” | ser. ‘Shure, an’ o'ud,
w not meat her as will as voy? Arrah, he

wuz a cifp, Mrs. Brannigan ‘Is it news y'r

afther?' msez. Divil th" bit uv harrum wuz
in Nm‘ % know, divil th' bit. ‘Is it news y'r
afther? he be axin.' ‘Didu't | tell ye ' be nez,

“that {t's me fri'nd's gurrul? Shure she do be

athoppin’ me in th' sirate, an’ axin’ about her
feller Phwin th' neighbors do be comin’
up thot nolght, Mre. Brannigan, 1 tould about

th' gurrul, but me Mickey passad 1t off as a joke
Shure he wuz a divil f'r havin' fun _ Net a bit
ov harrum in him ¥' know, Mre. Brannigan
divil th’ bit

"Will, mam, me Moike tuk eick, wid th' gas-

theritis th' docther anjd, mam, whativer that
dunno, whin doied, mam, mea poor
heart wus broke, so it wur, r57:1&:'« It _wur
thin that th' nelghbors ‘arﬂ koind t'me hey
sat wi‘mﬁ an' twug y'reel’ thot 1 m o -
toirely. Th' sieind M‘l t uv th' wake, mam,
phwin all C‘I' neighbors were in th' house, ao
we wuz tillin® atories about me poor Moike,
th' dure ope an' n whalks a gurrul tuk
no notios v th' eratehure, but all uv a suddint
we hird a boohoo! that . wud wake th' dead.
Jist ‘magine me Xxelin'n. mum. 1 (&u up fr'm
th' atool an' whalks over t' th' cofin pwhers
me poor Hhﬂ&h"ll lavin® t' Juk at th' gurm),
an’ sha lits anfther boohoo that wud bate onny
anahes v° iver hird l*rl. Brasnigan. ‘MHow
ad g teal,' sop 1. Divil th' bit she heerd me
‘v ahe wug roarin’ loike a bull. “Arrah now,
1 ser, ‘pwhere d've feel th' wur<t? an’ wid
that, Mra, Brannigan, | give th' gurrul a shove
thot nearly #int her on her head, an’ 'mn,urhn-ld.,
whe hird an’ me. 1 nearly AAll dead bheside
me poor Molke, Mrs. Brannigan, mam! Shure
an’ wuzn't it th' dariint gurril thot Mickey
had been thalkin’' to! She Ut anither boohoo,
an' thin sex 1. ‘Sea here, me foine lady, d'ye
know Mickey |8 & married man?’

Will, now, Mrs. Rmnnun('\. mam, 1 wigh '
ond have seen th' oyes ghe do be makin’ at me
an' | wish y* eud have seen th' way she floune
out ov th’' room. 'I‘P' neighbors all laughed,
an' &0 1 did mesal’, f'r its mesal’ that knows,
Mrs. Brannigan, divil th' bit ov harrum wuz
{n me Mickey. Divil th' bit, mam, shure don't
] know it. He wus fond uv his joke, 8o he wuz,
but whist, }ir- Brannigan, is me bonnet
on strait, mam? Here copwa Billy. Y' know
Billy, mam lla:UMG Mg}i}k"a hrn!hc\r'.‘ He's
a cop, Mrs. Bra an. ure, main, if he see
me &.ﬂm- ﬁ.‘n be tillin’ me that me tongue
i= all th' toime wagain.' e brother-in-law,
Mrs. Branmgan, don't lol f t' hear about
wrnty'nukn Now will y' Juk at that,
Shure he didn't see mea,  Divil th' bit I'm think-
in’ d% he be wantin' t' see me. It's mesel’
that has it {n f'r him, this_same laddybnck.
But nivir a worrud now, . Brannigan. hur*
'know there wug ne harrum in me man, _ Divi
h' bit, but ‘'magine me feclin’'s, mam. Fxcuse
me now, Mrs. Brannigan, but 1 must hurry
home t' th' childer. Its y'rael’ that kpows
whiit trouble they ba. Come up some noight,
Mm. Braunigan. Good moruin’, mam.”

SHOOTING PRAIRIE CRICKFENS,

Season in the West Opens en Sept. 1 and Many
Sportsmen Are Headed That Way,

8r. Pare, Minn, Aug. 20.--Several parties
of prairie chicken and quail huntars who go to
the stubble falds in private cars, with all of
the comforta of home, have passad through
81, Paul during the week, impatient to be on
the ground at the opening of the season. One
of thess parties was headsd by President Smith
of the Louisville and Nashville Rallroad. A
deputy gume warden sought to collect & non-
resident hunter's fas of $25, but as Mr. Smith
is & land owner of North NDakots he demurred.
‘Then some of the ocorporation-hating furmers
sought to seonra Mr. Smith's urrest for ullaged
treapuss. A« no damage had been done in
tramping over the rtubble flelds, and no chick-
ens had been shot, President Rmith held out
ugainst this complaint, though the deputy
game warden offered to square the matter for
#%5. Palling to comply with these demands,
the warden obtained a warrant and placed Mr,
mmith under arresat, but the case was dismissed,
Sept 1 is the opening day of the season In
Minnesota and lno.arrn’aln from the kKust at
present are scomposed mostly of men with guns
und doge There is, however, no necessity
of roshing hc‘o in fear that the game will soon
be gone. (hickens, quail and ducks in Min-
nesota are as thick as mosguitoes.  Fepecially
is this true of veu ducke that have heen
in the Miwﬂol luken. Two, four, =ix
or eight week= will ind better hunting of gualil
and ducks than at opening season. dntll
will then be bune! and ohiokens will ba com-
ing into the ®imber r the hhu. However,
in the stybbla flelds the sport will ba good dur-
] t‘w ret two ks 1t will not require a
S6R%0N MANY women are joining the sport
of shooting over the dogs Minnesota hoasts
of soma vary good shota among the womas
Rt Paul is the great rendezvous for hunters
Fvery tr%n bri them from lh; "I‘I"ﬁ an
the number are many Englishmen,
.w?o‘g.n%f course. generally head for the North-
weat, w they are more at home among the
tubble ds of Manitoba and the tish
Vorthwest From 8t. Paul a hundred
routes may be chosen though good uho?ung
is to found within 80 to 100 miles of the
city. hile Minnesota furnishes sport for
many who t

cannot u or ex se
fnvolved in orthweat, !ho

a trip to the far }
Dakotas are the objeetive point of the ma-

Jority.  This year the birds will not move abaont
much for the reason that the short crop of
atraw has Iaft thousands of bushels of ot

eentterad on (he ground. About all the hunter
will have to do will ba to go into the fleld« and
ahoot his nirds as he might do inafarm vard
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DOBLEY GIVES A CLAMBAKE.

UNDERTAKES TO COOK IT NIMSELF
BUT SCORES ANOTHER FAILURE.

Forgets to Put Potatess In With the Other
Things and Thas Loses Contrel of the
Situation- Viands Only Malf Done, but the
Hote! Cook Helps Dobloy Out of a Bad Hole,

M. Dobley wrinkled her brows over a cable
message
“Cousin Teila will arrive (o town from the

Fipoaition next wesk,” she said, “and will

come here for a few davs hefora she goea on 1o

Baltimore.  Wa must try 1o devise some pleas-

ant sunier entertainment for her while ahe is

hare  You must halp meout, 1t is so diffenlt
to think of anvthing in sxummer time  [ndoor
amusements are tiresoms. | wish we could
plan a pleasant al fresco dinner in the country.”

*1 never like those al fresco dinners,” said

Dobley. “Thay invariably mean custard pie

with ants an top and caterpiliars chasseeing

among the sandwiches ™
“1 don't mean anything like that,” said Mrs,

Doblay: “1 don't proposs to give a Kunday
school plenie or & fresh air outing. | want
somathing novel and unique-—-"

“Fhe very thine'" esxclaimed Mr. Dobley,
“letusgive aclambake!

“How ridienlous,” said Mra. Doblay. “l

thought only showder clubs had elambakes,”

“T'he clambake,” sald Dobley seriousiy, “has
displaced the pink tea and the dinnar dance as a
social function. It is the only correct form of
summer snterta nment

“It wonld sarprise Leila,” said Mrs. Dobley,
smniling dalightedly

“Tt would more than snrprise her,” sald Dob«
lav,  “It will intersat, and amuse and educals
her  Bosldes, after the Fxposition, Laeila will
probably need a llttle chearing up. We'll have
A smiall party- just about six. I know a place
at Primrosaville-on-the -Sound where they maka
A #pecialty of serving clambakes, and 1o make
it more intaresting, 1'll do the cooking myvself ”

""(0”'“

Mr Daohler gared directly
though hurt by her emphasis
1 said,” he remarked calmly,

‘But youdon't kKnow how to cook a clambake,”
said Mr<. Dobley It takes the sxparience of
years tolearn how (o prepare them properly.”

'ha: is where vou fall into A great but nAa=
tortunately widmepread arror,” said Mr. Doblev
“Phore is & prevalent nation that a clambake is
A diMec e geesmplishiment. 1o reality it la the
Jrast cotanleatad farm of conka® It alinost
| iere are no pans,
AL ArCOPRRRas Nor
that make

his wifs as
That's what

primeval in s eirppl ety
the intr
NeCesRal

O OVRNS, Hane o
anobiainabl s marerinle
the ardinary course dinnesr ao difeult 1o cook.’

‘Bt at least it requires practice,” sald Mrs.
Doblay.  “You hava naver cooked even one.”

‘At 1 have saan them cooked. The fact is,
they cook themiselves.  The archiitecture of the
(lambake is the important thing, and then the
proper thning of the fire. It is most fascinating
to wateh the preparations for the feast. [t in
like tha erection of a Druid altar This will
make it enjoyable for our grests. 1 will arrangs
for getting tha neoessary materials, and you
might send out a few informal notes of iovie
tation.”

Mrs. Dobler took up & card from the desk and
wrote a few lines on it 1 don't know the
regulation farm for clambakes,” she said
“how will this do? ‘Mr. and Mrs. Dobley want
you to favor them with Your presenceata clam«
bake at Vrimnross Inn, Primroseville-on-the-
Sound, on Saturday afternoon.’

“1 think you might add ‘Mr. Dobley will
personally act aa chefy' in the laft-hand corner,
just as you might say ‘Dancing at 10, auggested

Dobley.
‘Idon’t know aboutthat. 1t might keep them
away. You remember the chafing dish ex-

ploded the last blager party we gave. "

That came through tha mistake of getting a
bottla of naphtha in place of alcohnl.” said
Dobley. “Why revert to an accidental episode

of that sort”

“1 was only thinking,” said Mrs. Dobler,
“that Mr. Freshingtom said we should enclose
an accldent insirance poliey with every invita-
tion when you were to be the cook. g

“Ha' ha! ha'' laughed Mr. Dobley; “that was
one of Freshington's jokea.  The faot is, the old
chap is a bit put out because he can't cook him-
asll. He's got a beantilul chafing dish, but he

unes it tn keep his collam in.’
“They 1 ahall send the (nvitations in this

form.

“1t meemns iuet a trifis too formal to me,” said
Dobley. "1l tell you what we'll do. You
write the cards and 1'll add on the corper of
each: ‘Come on over, Dobley."”

“1f you are glilte sure you can make {t a suo-
cens,” began Mrs. Dobley hesitatingly.

“Just leave that to me,” eaid Dobley.

t was that the Invitalions were ment out
.n?‘lﬁ tllw Primroseville 1un chartered for the
day. Dobiey was up to r{lll eyes N marketing
for o few days, and ts!nn ' he confided to Mrs,
Dobley that he had ordered the following
things
Ten dogen elama
One dosen lobatera
One dos*n apriug chickens.
Une dozen bluefish.
One dosen lemons.
One dogen ears eorn.
One bushe! gweet potatoss
One doten canialoupes.

“They are to be sent up to Primroseville in
barrels on Saturday worning,’ he raid.
chickens are 'Xubhr kil l;v: ths ml:'mf)r?r ns:!

and lobster caught & o
19 t;nlsnd will no longer hn&“&:\l clambaka
when this one has been served.

“1t seemns llke 8 large Amoubt for only six
people, doesti’'t 117" asked Mra, obley.

“§0u always must have more than you end
at a olambake,” sald Dobley. "It is one !{m
riles of the game. Healdea it never seema ke
a large amount when it is cooked, Then ] have
ordered a cartload of sea weed and a ton of
cobblestones and a load of wood.'

‘Ipin vou really need all that? asked Mre.
Dobley. ‘\mf vet vou say it s simple. 1t
sounds 1o me as though you were going to lay

\ tion for A _house.

'h91!0 mld.:' aterials am for the oven,” sid
Doblay. "1 |ﬁ go up to-morrow and ar-
range to have (he necessary excavation made,
It is an mtemtmg'pmu. 1 had boped that
we moight bufld the oven on the afternoon of
onr 3|mbne. but 1 find it must be done in ad-
vanoe. F.v"or'rthln. depends upon the proper

nilding of the oven.
N '!Iptl: arrives to-morrow,” said Mrs. Dob-

lev, “and 1 shall not let "f»#.'}@:..'v'q‘ﬁ: we Are

reco

until we arrive at
'oT!::.dn' 'of the elsahnk- w'u': a me h:re'hl:
sats were there
one and all the gu S e e o 30

Rippers had come In fr
honor t» the occaslon. an r Fres lmo&wu
ubilant over the pros of seelng end
Dobley acting as coo obn{ Was nervous
but enthusiastic He showed them the oveu
that bee cbnllt in a hollowed-out spaos
with round stones. and as the fire waa care-
fully 1aid he explained the prooess to his inter-

st 1ents. .

"%ﬂ‘wood when Ignited " hasald. “will make
a blase 8o strong that the stanes becoma white
hot. Then the embers are cleared away. the
stones cleaned and the seaweed and the different
viands arranged in layers on the stones.  This
has the effect of producing a violant steam
which rises through the seaweed and cooks the
entire menu at onoa. .

“How perfectly lovely.” said Cousin Leila.
1t'6 just ke a pienicor g camp. .
‘Rather warm work for a summer afternoon
eaid Van Ripper ‘I'm la obley is the
cook. Huppose we all leave him here to get the
dinner ready and go down to the shore for a sail

or a bath?” )

Dobley looked reproachfully at Van Hlprr

“Half the fun of a clambake ™ he sald ? the
ladies. “is in watchiug the preparation of the
feast. and while it is cooking T Intend toexplain
the cheniistry of the Qroo«- -

‘What's the I%ll‘d Freshington It
may be fun to yon 1se you are the only one
who Is golng to cook. Why didn't vou hyve a

rand stand bnilt and a platform draped in flags,
if you are going to make a stump speech over
the thing®

“You have peculiarly narrow-minded (deas,

reshington,” said Dobley as he lgnited the

re, “but you will regret your words when you

tak f the bake
""?v.‘.’ﬁ.' l‘h"| . ded this time " said

ope it's not |
Freahington. I thought it would be safer for
us to aet some distance off and look at )’gu
.

through fleld glasess while you were giving t
performanoce:” )
An the fire blazed up the heat became o in-
ense t thepart aududl‘); withdrew fur the
and further from the pile bley had donmj
a cav and apron and althou ﬂ‘” iring vio-
lently he kept to his post vallantly. enh-
ington had secured o megaphone through
whioh he shouted encouragemant to his friend,
and the ladies anmused themselves by gather-

ing golden rod
%‘fwn they saw the axhes and embers bel
awept away (they ventured to approach a
examine the crematory, as Mr au Rip
christenad Doblev's avan. The sea A
the various foods 1o be used were being
brought across the lawn and some intersat was
arovsed (n the ghests hy the novel arrange-
ment that the = ost was explalning to them
1 ro ) walters smiled encouragingly

"o

e
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“First, " Dobley, as though he were
baginning a lectura with a practical Hlhustration,
“we place a layer of wel seaweed. The stones
are now ata flerce heat”

ouan ey eres Dol some- | T SUMWER MAN AT HOME,

e was leaning forward (o gdjust the sea- |

weed, when he suddenly lost his balance and
plunged forward headlong into the alrendy
steaming muss.  The ladies screamed ax Hobe
ley was hanled out with some difculty by the
walters, Freshington and Van Ripper, each
man In his exciterneant pulling Dobley in a
differentdirection

‘A narrow escape'” eiaculated Dobley thank-

fully as he gained his foothold once mores and
readjusted hia clothine. "1« Hke folling in
a cauldron of botling oil. 1 had Just begun

o wizrle

T was going to pul onanother dnver of seqy-
woed,” aaid Van Ripper 1 thought 1t was
Al A partof the Lill of fure

“Now the olams,” satd Dab'ey
rections to hils  assistiunts, then
then the lobaters, more sea weed, nore
the chickens, the bluefish - be guick about it

“Don't you want these chiickens and the fish
cleaned Arst?” gaked one of the walters

“Quite i ue!” anld Dobley. 1 had forgotten
about mg' -

“Thank you for reminding him,"” sald Fresh-
1Mum to the walter,

giving di
sonaweed,
A,

lru!ulﬂv the pile grew, Dobley working
energetl ally and refusing to allow any one to
ald him In his task,

You know the old adage abolit too many
rooks,” he cried gally to My, Freshington,
waving his spooun in the alr
¢ “Bometline's one s anourh,“said Freshing-
on

“It's going to be a mighty fine bake " -aid a
walter who was gazing with a winfle at the

hear, )
“Thank you, iy wan.” said Dobley, I shall
alwayva remember your encoursging words

What may your name be?

“Mv name, sah, is Kaw®ee, my sistah 's the

cook here.  Ehe's a flne cook, sab” )
“T supt ose your sister's name a Tea " =ug-
gested Mr Freshington inanely,
‘No. sah, My simtat's nume 8 Koko," A

swered the darkev while Dobley lauglhied heart-
ily at Freshin ‘te n's discounforture

“The anpetizing stenm is now heginning to
arise.” =aid Doblay as the first thin snoke rose
froig the tarpanlin alipet fastered over the inass

'amr do vou know when it i« done?” asked
Counin fein ' w0 hungry!

‘A very aimnle littls test, " said Doblev “You
take a pot~to frot the fire and throw it on the
ground, 1f it breaks the bake i« done )

"How wonderful it all &, said Mrs Van
“and how wa shall enioy it 1do hope
ft turns out right'”

‘Supposa [t shouldn't?" suggestod Freshing-
tan

Mre, Dablev regarded her husband proudly
“Mr Deoblev has «tiilied the chempistry of the
proceas ” she said “He understands it ther-
ourhlv

All the giieats aniffed anrraciatively as Dohley
rivingsd A& long-handlad fork through tha pile,
1't'ne tha aail cloth to do s,

“Naw for the potata!” ha exclalived, with-
drawi o the fork dextronely, A small chicken
waa imralad on 1s end

The ratata helt s ahoyt
ald man " anid Frashidnetan
e Vo if cotwe huvilt piphe

) otla s hapead the Parle thrargh the smnla
frr soqawmad acaln Thiatime he hrought forth
n oola

W
Tan P

(iront Seots
the vo atnes'

How o
1 alla 11 amn
dona longe ago

‘Dan't roup waes
ling?” nekad \Mrs Do'ile
flras"

That fa the nanning anen af
anfd Dohle: lanking at his waren
will he road in sxactls foure minntes
tant'"

Nr Kanflfae and hie gesistant hepan tn re.
move the eloth from the pile Hot dishes
ware hrought from the Inn and placed in read-

two fost lowar
At laaat it onght

svatptoss ant how?  avclpined
1 don't recalisct caning ant .’
2nvd Dahles we've forgotten

we tall whan it'e dona®" askad
« o e it aught to hiave heen

A pret
© -

tn heqr anmathine erank.
Doy thoy aver eateh

the plams
fthis hake
Be pa.

inmae  The corn wae hronght ont ateaming
rednlantly. Tha hlusfish Inoked sickle and

ar. The chickans wera pala and sad. The
ohatars ware half yreen and half red  The

clame wers all wide opan and shrivelled up
The narty leoked hunarily at the viands

“Thev loak decidadly queer.’ sald onsin
Jo'la ta Mra. Van Ripper

“What can he the matier?” gsaid Mra. Doblas

“Another of Doblav's axpariments " asald
Freahington

“The question (e can wa got anvthing to eat?”
askead Van Rinper ‘

“Wa haven't tastad anvthing yet." said Mr
Dobley. “Thev only look a littis bit raw.”

“Yaa that's all," sald Freshington and Van
Ripper in dust. Tha ladies sighed and sniffed

“Ttell you what I'll do.” sugeestad Mr. Knwf-
ea  “"Youh ies' wait half a minute and 1'
take theaa things all up to the hotel and Koko
will fAinish them up foh vuh on the range.
Koko is o great hand at finishin® up & clam
hake An' ahe rathar expected these things
mightn't gat done so she has a good fiah ready

“There isno clovid,” sald Doblay ga he resigned
the fork to Mr Kawfee and took off hia cap
and apron with asigh. “but hakitasilver lining.”

“1t's always darkest just befors the dawn,*
mald Freshington. :

“And Koko,” sald Van Ri r looking up
at the piazra where a colorad woman wearing
a handanna turban ¢tood smiling broadly upon
the party, “is as dark as thes come.”

KAFFIRS AND WHITE WOMFN.

Biacks in Afriea Very Rarely Offend Against
the Women of the White Seitlers.

A Kafir at Johannesburg was convioted a
few days ago of the erime of as<anlting a Boer
woman The sentence was confirmed by Gen.
lord Hoberts and the man was shot

Itis to the credit of the Kaffirs that there is
seldom any reaso | 1o complain of their behavior
toward the whitea women of South Africa  The
blacks of that region nutnumber the whites five
te one, but in all the years of the white ocen-
pancy the men of the native tribes have been
conapieuonsly free from criunes against white
women. Thia fact is all the more noteworthy
becanss the blacks have frequently bean at war
with the whites, and they are also in over-
whelming numbers in places whera there are
very few white sattlars. Tt i{s also remarkable
that there ara o few erimes of this natures in
view of the fact that the blacks are very bad v
treated {n most of 8outh Africa
 Atthe Pan-African (ongressin london last
meanth several of tha sprakers told of the hard-
ships and humiliation infiieted upon the blacks
by the whita race« in South Africa. Inmany of
the towns they are not allowed to walk on the
sidewalks. In Natal they are not permitted to
enter poat offlces by the doors used by the
whites, but special entrances ara re-ervad tor
thern  The Boers show the least consideration
for the blacks of al! the white races. The Boer
farmer regard« the negro as nothing but a
beast of burden  The black man (s not per-
mitted, in the Transvaal, to own land nor even
to be atlarge withont a pass The intelligenoce
and oharacter of some of the r.-ulve.‘ ave
hn;;d tham considerably above their fellows

nd spnabled them to acquire soms wealth: this
act, however, makes no difference with their
social yosition as far a< mo -t of the whites ar.

conoearn One Ang all, tha‘-‘ must '"“3
in parts of the rallroad trains which, as one o

t“m speakers expressed (t, “are more fit for
beasts than men. ‘I he franchise, thus far, has
besn wholly out of tha guestion for any of the
au&;. in that most civilized part of Afrioa, Mr,

. Christian declared that in Rhodesia the
negro s compelled to work without adequate
pnﬁ.nd that the chiefs are foroed to find ganes
of hlaoks for the gold mines, where they work
for many months at the abmolute meroy of
white overseers

Thisis a fairly accurates thongh gloomy stata-
ment of the i osition of that part of the milljons
of blarks who ocme most into relations
with the dominant though numeri~ally inferior
white population. On the other hand, it may
be sald that the tribes of South Afriea
on the whole are not yet nearly so far ad-
vanoad In clvilization as the negroes o this
country. Their eMclency as laborers, on an
average (s considerably he'ow that of ~or
Soutrwrn negroes. After they have earneda
little mon~y, most of them wish to ¢o home and
remain (n Idleneas (Il thelr cash (s spent 8o it
:,.ppa' a that the labor qusstion Is a serlous one
n mouth Africa and many Indian cooliesare im-
ported to do work wheh the whitea would
@ladly have ths KaMrs 4o If they wore, as yer,

daveloned so faras to ba more relfable and in-
dustrious
A Whalebone Arbor.
From the Baltimore Sun
(CHariLeaTON, 8 O, Aug. 24 —Capt. John

H. Devereanx has refused a cash offer of $300
for the jaw bone of a whale which was killed
fn the harbor here about fourtean years ago.

The jaws measure twelve feet sach, and just
now they are used as a grand entrance to a
summer house on Sullivan's Island made #n-
tirely of the bgnex from the whale. The housa
in prettily arranged and the vines which cover
it give it & most handsome appearance. Ten
was served in this little house the other after.
noon and the fact was brought out then that
Capt Devareaux had insl refused the offer
for the bhones

The whale was considered the largest of ita
kind that ever drifted (o southern waters

Capt. Devereaux is the supervising archi-
toet for the Govsrnment at Charleston and it
waa his fdea 10 build the arbor with the moat
artistic effect  Hack of the mainentrance
the ribe have heen put up as u covering and
a support for the vines, and the large hone
of the whale's ta'] i nsed now a« the throne
seat in the arbor

The hones are thoroughly bleached and sy-

ratitious neaross who have to pass that por-
fon of the (sland on moonlight nights go by
at & double spead  There (s a seating capacity
for twenty ~ﬂ'\ @ persons in the whale house

ARBOLT (OOKING
IS AWA)Y

LEARNY A JOT
WHILE THE FAMILY

Mr, Singletary's Experiments With Pggs and
Salt Macherel for Breakfast He Has Mr,
Doubleday's Assistance at Supper and In a
New Game on Poker Lines
An ercand of late purimer <hopping to fit the
claldren for school brought Mre Slogletar. In
from her » mimerho ne The Wdea had come 1o
her suddeniy, and knowing that <l would find

her husband keeping boachelor’s hall <he b
tuken the steamboat withont sending word
whead to expoet hor As the boat reached

whar! bright and early the wasa Lo P01 Gd op
hoine just about breakfa<t Guie and ton s before
Mr Singletary had set out for the office A
the parl v wirdows and the front docr wore

boarded up she rang the bell at the ha emnnt
door,  Her hushand let her in and, at the
same tme, et out astrong smell of cooking,
which seemed to cling aboit his ¢'o'hing

Just in time," he sald, "'m Just eooliing
breakfast, 1'vasgot sonie salt mnckerel on to
Liroil, best thng 6 ths world for a summer
breakfast when you don't feel ov r'y much like
eating  If youdon't eare for that thee's eges
They have been here o time, bt 1 guess
they're all right yet, I can fry youa couple if
you prefer  I'vern her g.oven them up myself;
there's a pluer on the frying pan abou! as big
around as a dollar where they stie’s evory e
ard 1 have to pee! them off wi'h the blade of o
knife  Perhiavs you'd bettes have them baoiled
there's no danger of their bornieg thn W I,
how are you? Aund what's brouuht in now?
Excus men moament, there's the e
aver and that doss make suet a
range  Take off vour things, and 'l have
br «akfaxt for you In just about threshakes

Rut Mrs Singletary wa= not to he pu' off 8o
Drawning her finger onie down the table and

Mew

NOSS 0N 4 Kis

boding

are

finding that it 1oft the streak which she | roba-
bly expectad as o withess (o her hushand's
housekeeping, she < read out a yapr and on

that laid hi'r hat and wraps to vrotect them
against the dust  Then she follow d Mr Sin-
gletary outintothe Kitchen In time to genr him
pourinz cold water into th* coffee pot to stop
it from bolling over. That this had heen no
unusual ocourrence was made manifest by the
g ity acenmmn’'atlon an the lacguerad ton of the

gas range and awide brown stain on the ofj-
e oth of the flor

‘Now, vou don't have to do a thing." said the
busy head of the houseliald "It will b» a

pleasure 1o get vou vour breakfast  After all,
I guess vou hal better have those eggs boll d
There's ths place on the pan whers they stie |
and a fried egg's no gocd at allif you can’t get
it off the pan whole '’

*John Henary,' said Mrs Singletary, holding
the frywg pan L v ihe very tip end of the handle
and @azing rusfully at it, “what on earth do
vou do with the grea<e after vou have fried

thing«int is pan? Do yvou never clean {12
“Claan 117 reaplied the chef ‘1 shonuld say 1
did, every time Tuse it T just pour off all the

jard down tha s nk and then [ put the pan over
th Ar-upside down and burn it «ff. That's the
only way to elsan a messy pot lite that the fira

takes nff all the greise, vou know, and all the

impur tiss, I« tha way we do at eamp, and

thearctically thera ian’t any better way. "
Why, vou absard man,” replitd his wife

“That pan witl he good “or pothing ant | it has

been thoroughly scoursd with tath brick. No
wonder the sges stick, it's nll eaked with <oot
When did vou get the eeg-?"’

"Toe eags now et e see [eantell vouina
momant,” repiled the houe kespar, ““When yon
went away there were <ix or sight azgs laft and
they went vorv fas', for ‘oo se [ had
sort of lost the hang of pe:ling an ege <o's 1o
get the volk ont whole, and if you don’t do that
you can't (ry them and have them anv eood |
muat have used them up the tirat day. Any
way, I went around to several grocers and
priced cges. When T got rha heat price I cou d
findin tha neighborhood [ bounght! asuppy,
You see when you buy ezgs by the doz'n vouy
haveto pavtoenrat » Bui I got a grossand
they came very reasonahble that way., You'll
find a whole 161 of tham vet in the pantry. Now
1ream *mber, I bought those eggs the swcond
day after you left

‘“Nou n edn't bather to cook me anv _eggs,*’
was Mrs. Singlatarv’s only comment. “There's
enough of that mackerel for both of us, and
realiv I do not care for much more thana cup
of coffes

AN right,” safd her hushand  ““Just rume
mAage In the brad tin and ses (f thers are anv
r lla left. | g@ot rotne a few dave ago, and
don't believ: the ‘reall gone. While von are
ahout that I'll set the tanls, A« a general thing
] have not gone in for such lugs, mstly [ have
eat 'n on tha tubs, (t's closer to the s ove and no
bother to clear up. There we are, (hreakfast's
ready and I hope vouy've hroueht vour appetite
along with voun, ™’

“Ian't that mackerel 1oo salt?’ asked Mrs,
Singlatary whn she had found enough clean
dishes to sarva for two and had hegun this de-
e dedly pienie meal

“That's nothing to what it wasuntil the grocer
put me up to tha right dode: 1o freshen it '’ ra-
plied the amateur housekeepsr  “He told me
to et it soak over night in tresh water, that's
what he said when 1 went around and kicked
hecnuse it was too =alt and T wanted Lim to
ta ‘o the whole kit back. Rut soaking over
night doean't asam qnite long aLougn, ~o svary
worning I rut itinto the di<hinan and let it soak
for twentv-four tours straight. You look in
that pan there and vou'll ind to-morrow morn-
fne'ahreakfast g 11ing ready '

“No wonder the flsh 1« salt,” sald his wife
“You've set it to<onk upside down and all the
heine sattles down againat tha skin where it
cannot gat ont. You should alwaye float a
mackerel skin «ide up if vou want to make it
really fresh. "

“Naver mind,"” said Mr Sineletary, “if the
salt makes you thirsty tiere's plenty of hear in
the ice chest  Thapy'swhat s made me so thiraty
these mornnes that Tconldn’t reach the cMee
withou' stopping ‘omewhera for a drink

“Yeu poor man. [ eannot feel content that 1
have bheen in comfort while vou have had tepu t
up with all these hardships Next summer [
will not go awa" atall; 1 will stav right hera
with vou until you oan take yvour two weeka for
vacaton. Ttis fortunate that breakfast is the
only meal vou have had to gat for yourself
That has besn all, has it not?"”

“Yeu that's all,” replied Mr Singletary,
“0rly breakfast, Exc pt s pper. but | didn't
get that my=elf, 30 it dossn't count.  Luncheon
and dinner 1 gat wheraver 1hapnen tobhe - down
at the ——rostavrant, von know: any old ree-
taurant which hapo-nad to be nearest, and 1've
sort of circulated armong them all. But about
those suppera that 1 staried to tell you of
Doubladay is kesping bachelor's hall, too, and
5?"0 been dining together pretty raguolarly,

e night it's ray treat, you know, and the next
it's on him. Byt ha can make a Welsh rabbit
to beat the band, and every night after we'd
had our dinner and juat walked arou d a little
we get into oy kitchen and old Doubleday
meeses up as fine a rabbit as vou ever did see,
Bome folks sav that they're not a good thing to
ﬂn tosleep on, but hisareall right once vo getin
the habit of taking them. Why, we haven't
ed a night this summer axcept at the week

mi
hean off in the conniry with

end when we've
our respective familles "
“John Henry Singletars! exclaimed hls

wife, “‘you don't mean to sav that yon've bheen
plo\vlnx auch tricks with vourselfl! No wonder
vou looal thin and peaked "

“Rut Tdon't'"" he «huckled Inzles. 1 weigh
nine pounds more than [ did in June and [ feal
as fit as n Addle.  You Juet want to put it down
in vour domestic medir'ne hoak, ‘For that tired
feeling take Doubledav's Welsh rabbits and
take ‘am often.’

“But what is that ring marked aut with rnﬂ
vaint in the middle of the kitehen floor?  An
in the ring and ali arou:d it the oflcloth (s fair!
riddied with ho'ss: {t'® complately destroved,
How did that happen?”’

‘Oh, tha''s the grentest
heard of,”" said Mr h‘hu"nmr,\' “There wont he
& trouse in the house wlen the --uu‘wr"uis It
only oe to show that (f a man has go! the
sporting Instinet in hi< nature he does not have
tn look far for eame. Old Doubleday and [
have had no end of fun out of that ring on tha
floor, and mor»> than cnes g have practically
1oat all sense of time and almo=' «at up all night
over it.”’

“John Henry Tt isn’t peaker? I'my sure Mr.
Doubledar i« a wreiched gambler 1 know he
bots dear Mrs. Doubledny is hearthroken over
it. . You know har vlegant set of furs: well, they
are what he calls her rake-off on a hor e he wae
plaving with, but shs says [t was some sart of
betting. Don't keep ma in such «uspens:: tel]
ne, vou havn't been playing poker in my
kitchen as eson as my back wae turmed
And T trusted yon so'’

Now, little woman, do be sensihle ' exnos.
tulated her husband. ' ““Twa-handed poker s no
sort of gnod. a4 von do 't play it with a red
rinz on the Litchen floor.  This fs another thing
entirely, it'sra:llv a s rviee to vou, for we'va
eaveht aver aomany mice, and hafore vou know
it there wont te one lelt upon the preamises
That ring is iust four feet in di'meter and |
borrowed a brush and a little paint from tha
man on the corner und did the daubing m “self

scheme vou ever

Then when old Doubleday is mixing up
tha rab it every pnight he takos a hunk of
tha cheesas and toasts 11 until it ge's good
and =mellv Thes we put it right in the
mathemati-al centra of that red drele and
await devalapimonts Pefore w've finished

eating up the rahbit vou can see thalittle mice
dodet g inand out bhehind every shadow and
wiggling thelr whiskers at that pieoe of cheace
fn the ntmost impatience for us to quiet down
and give them a show at the game Then Don's-
irday sits over there an the tuls and 1 it an
this table, nnd eael of s bas o husel of sears
thiat we made out of an vld box cover with a

That Follows, "

\
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sharpened wire pail for & point. Then whene
' o:w A& mouse enters that circle each
of us antes a dime to play. When-
ever there's a mouse |n the ring we

shoot at hig with our snears and [or every miss
we put a nickel in the pot.  Whoever succerds
in spearing a mouse Orst takes the pat, unless
both of us spear mice at the same time, then we
make (1A Jucker and it costs a quarter o comw
1o and & dime to mise At irst we nissed pretty
nearly all the time, but now wo're getting to ba
I miyre shots. 1 rather suspect toat Daubladay
raotices onxting the spear in his oMee. 1'd
| ke to enteh him at it, for that isn't fa'r  Any-
way it doesn't matter very much, for I'm awny
But it would fairly astonish you
killed **

ahiead of him
to know how many mice we've

Tohn Henry,' sald Mrs Singleiary, “how
mueh did you say you were ghead of Mrs, Danb-
lnctay ‘s ‘lll""lllﬂ"“

I didn’t say, dear, but it'sall of 820, that's
for all summer, vou know

“Now, Johin Henry " continued Vis wife, “'you
cnn see for yourself that t e oileloth & ruined
If you wil give me that $20 'l see to getting
t o newolle’'oth.”

‘You'll have enough to look alier without
that,” wax Mr Singletary 's answoer I have
the naw olle oth Iald before you coms home for
good und save you that troubls.”

*'No, John Henry, | thi (k my way the beat on
lnunr Accoints,  You glve e that meney and
1 will oo to replacing the o l=loth.”

Mr Kingletary is aware how Mrs. Doubleday
gother furs At present he (s wondering how
woon he will discover that old Doubleday in
aware of the manner in wanich Mrs Ringletary
became possessed of A plece of jewelry which
she had an her raturp to the country

“Gerwhiz!' heimmediately eiaculates, “who
*Aave n woman's afraid of a mouse?"’

AN EXPERIMENT IN WORK.

The College Youth as a Plamber's He'per and
o Swell Girl's Perll,

A New York youth eame home from collega
the beginnlt g of the vaeation season with
his allowance =0 far overdrawn that he had
f reottin when the next pavment was due,
His father, who was a self-made man, and en-
tirely out of somupanthy with the abligations of
Lis son s sogin! position, sternly refused further
advances, Lhe paterual brand of clears mada
the youth i, and worse sull the sideboard was
under strict surveillance  Under these com-
paling circunstances he youth retired within
himeelf to consider wavs and maans. lLater he
emerged from hisyines with a smila on his
face ‘The diMealiies of the <ituatton had faded
like the mo:ning's miat before Lis brililant in-
tellect, He would go Yo work

In pursuance of this highly original idea, he
went to an uncle who wasongaged in the profit-
able if comewhat plebelan plumbing business,
and asked [or a joh. Secretly e hoped for &
pies, edean corner in the offioe, whera he might
spend a few pleasant hours during the heat of
the summer days, perfecting hipi-elf in higher
mathematios by making out plumber's bills,
without danger of soiling his cuffs or endan-
gering his socianl standing, but in the herolsm
of his new resolve to labor for his living, he
boldly asked for any old job,

“Sorry,’” said the uncle, "but [ haven't any-
thing for you''—then dublously, “unless you
care to go out on odd jobs as helper. You don't
mind u little work, 1 suppose.”

“Nen-no.'" answered the youth doubtfully,
being rather uncartain about the duties and so-
elal rank of a plumber's helper. Still he decided
to chanee it

“Well, come around to-morrow and we'll see
about it,"" said the uncle, with a amile that car-
ried a sinister suggestion,

The next morning the youth slipped quietly
foto the shop and hovered timidly about in the
background, wondering what he might be called
upon to do, yet dreading to hear his doom,
Present!y a large, un<haven man, with nbthing
between his undershirt and jumper but a palr
of suspenders, started out, telling the youth to

"

come along The man had a fire pot in
ene hand, and a whole kit of tools
variously disposed about his person. While

doubtless very worthy, he was not the sort of
person the youth would have oliosen for his
companion on a atro!l threngh the business
part of the city 85 the youth eraftily waited
and gave the man time to go half way down
the block, intending to follow at a distance.
But the man was in no hurry and was found
lighting his pipa Just outside. Tha youth
wanted to walk ahead, or on the opposite side
of the atreat; he even thought of sending the
man on abead In a cab, but not seeing his way
clearly, he coutinued the promenade with his
persistent oorpanion, meanwhile keeping an
eya on ea h side of the street, ready to bolt at
the first sign ?1 a request to carry the fire pot
or the sight of a fami'lar face,

A faw blocks further on the man hailed a car
and olimbed into the nlgr seat with all his
accoutremenis. The youth hastened to get as
far forward as Ymcl le.  The man was< dis-
posad to be sociable, and Immodluol" toor ex-
ception to this arrangement. So he hissed
perauasively at the back of the vouth’'s neck
aoross a bed «f flowered haws, which evident]
possessed rubber stems, for they twisted bac
and forward while their owners indulged in
whispered comment at the pecullar actions of
tho plumber on the bick seat and conjectures
asto whom he could be signalling to so loudly.
The youth was the only person on the car who
did not look around.  He maintained the rigid
military attitude known as “eyes front,” but he
felt the blushes rising even above his high
collar

When they got off the car the youth wasina
highly nervous condition, and already Eeuplr-
ing freely. He leaped off the car quickly and
was half way down the block before the man's
shouts np?rlwd him of the fact that he was
rulnain the wrong direction.  Arrived at the
jous* where a clogged kitchen sink had sum-
moned them the man suddenly discovered that
he needed a paper of chewning tobacoo and de-
parted, leaving the youth to light the nra?m
and clean out the trap. The vouth took off his
cuffs daintily and cone'dered the problem,
knowing nothing of the nature of a trap. In-
vestigation disel wed a smul! cap at the bend of
a pire that lookad feasible, and he proceedead to
WwWOory

Notwithstanding {tasize the eap rroved won-
dertully tenacious against all attemptato remove
it, and the youth batterad it with a monkey-
wrench untl/l the adioining two feet of lead pipe
lnoked 'tke & souvenir from the wracked battle-
shin Maine  Moreover, the racket he made
brought a'l the feminine meambers of the fam-
fly, including two very pretty giris, down to
the k.tchen to see what the frouble wus.  In his
right 1ind and attired in proper raiment the
youth wou'd have been very happy to make
their ucgnaintanee, but by this timea he was
grimy up to the evebrows and their remark,
‘Oh, It's only the plumber,”” did not contribute
to his peace of mind

At this polnt the man reappeared and ex-
plained, fron, acroas the kitchen, that it was
only necessary to twist the oap with the fingers
in order to remove it, whereat the vouth eyved
his battered knuckl!es and sald "Oh™" This
gentler treatmen! proved much more efMoa-
clons. The cap dropped off, immediately fol-
lowed by a most appalling Liiss, and a disagree-
able compound of kitchen refuse in solution
sp'lled down the youth's sleeve, but did not
coo! him off

About this time the man discovered that he
bad not purchased the right brand of tobacco
and went out agaln to repalir hix mistake, leav-

tnq the youth 1o clean the trap. The aou!h
didn’t chew, but he knaw that tobacco dldn't
leave white frothon a man's muetacha The

man, however, waas In no hurry, and while his
snldering iron was haating he made a third trip
for tobacco. Whereupon the youth asked him
if he imbibad tohaceo from a mug, but the sar-
casm didn't seem to resch him. Plainly the fel-
low had no sense of humor, unlass it was a very
subtle one, which enabled him to charge thres
hour' time for a Afteen-minute job, with a
hel or

When thev retirned to tha shop late in the
afternoon, afler having sparingly partaken of a
free lunch to which the man insisted upon in-
viting him. the yonth’'s unole gave him a heavy
sladge and set hi o to breaking up some o'd
oastings on the sidewalk The =un was binzing
hot and the po-ition very much exp to
public gage, but the vouth was too fur gone to
vrote t. He toled away flercely, hoping to
finlsh the job before the noiw attracted a
crowd, while hi< unele stood in the+hade of an
awoing and offerrd suggestion<. In  two
minutes the vouth's Lhigh eoliar had melted and
glipped down the back of his neck. The swoat
was running off Lis nose forty drops to the
minute. Battry as he woula h & blows had no
effect on the castings. He |ifted the sledge
hna?- above his head for a final, superhuman
effort

“Now, "sald the uncle, encourngingly, “a gnod
one,

The vouth looked up to cru<h him with
glance, the sladea still poiced in midalr, lvva
frnoed the swallest girl he knew at ol se rang».
He dropped the sledge and stood staring
vacantly at her retreat ng hae'

“He careful be careful” sald the uncle, "'you
might have hit that girl”

1 thought of that" ansawered
hazily, “but she had already sean e

I'he unele thonght the sun had affected the
vouth's head and sent him inside.  Thae youth
quit work that same nigh' and spent the reat of
his vacation reading novels in a window seat,
proppedun with pink and blue sofa cushions
three deepp. Which a'er true tale may or may
not have a moral and is resnectfully referred to
the Boc ety for the Buccor of Unsuccessfyl Col-
ege Graduates, (f there is such anorganization,
and there certainly ought to be

the

yvouth,
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SQUABS, ORANGES, DUCKS.

SOME DELIGHTS OF THE TABLE
NOW IN SEASON AGAIN.

How (6 Select and Cook Sguabs-Oranges as
A Salad or the Nasls of Nances for Gamo
Recipes for People Who Like Flaborats
Preparations of Ducks Wild and Tame,
Plump, sweet sqguabs and partridees are now
in market, iogether with the varieties of
game birds that come Into season with the pres=
ent month be the most
plentiful of all and are of fine fAnvor. At this
senson no hing is a more desirable addition to
the menn than these winoll birds prepoared In
any of the ways that modern euilonry art has
devisnd I'he housew ‘e who is addicted to
latienting her inability to give changs to the
da v bill of fare cannot complidn at thas sensoa

ull

Ihe squnbis <esm o

when  nature  has been most gencrous in
sending the best in the way of fish and
poultry and  gamwe to the stalls. In
antumn the lighter foods, sk as fish and

game and poultey of all sort, nre more desira-
ble than the heavy ronsts, soups and entrées thas
vome with the cold weather, VFishi and birds
and salads with oystars constititte o plentiful
progranime for tho averige human being who
will be healthier and hanpier on thi diet than
il rieh desserta and elaborato repasis sre (e
dulged in

In selecting squabs the short, fat birds are
best, with full, round bod es and soft lews and
feet, The fleal should be puk In these young
pigeons, Theolder ona- are very dark, but at
this senson the baby plgeon or s uab = the most
desirable. Thev areveasonsble in price now, ne
the birde are plentiful  Broling s the simplest
and most popular wey of preparing them, the
brda being singed ar d cleaned, the hiends and
feet cut off and the squabs wiped caretnlly with
A wet cloth They should be browned guidtay
on a buttered gridiron, reasoned with pepper
and «alt and sarvd with oranges sl'ced They
are also hrolled wrapped with bacon whichis an
excellent plon, especlally when the birds are not
very fat

Another recipe, 4id to be 'avan better, calls
for their preparation in this way  Belect v pale
of plump birds, clean them; eut off the legs and
remove the heads without breaking or tearing
the neck skin. With the forefinger separate
the skin over the breast from the flash, Fill
this with 1 nioely =easoned bread stufMng and
fasten the neck to tha back of the bird. Toothe
pick a 'hin slice of bacon over the Lreast, put
the birds In a pan, dredge with flour and bake
toa crisp delicate brown. Berve with water
oreases and jolly

Cold roast =quab, mixed with celery and
served with mayonnalse, makes a delicate salad
and the birds are at their very best as a cold
dish when boned and stuffad. The squab must
be plucked und the head, wings and lees out off
near the bedy, Cut through the skin down the
niddie of the back and kesping the knife
?r.uod flat aga'nst the carcass of the bird, cut

he flesh away from it untl the joints of the
legs and wings are reached. 1'njAnt these and
eontinue cutting until the ridge of the breast
Lone is reached, Great oare must be exercised
to avold culung or t-nrinf the =kin at th

vint. When the entire bird has becn fr
Eom the bonea, lav it, skin down, on the table.
ake out the wing and leg bLones from the in-

ide and replace the carcass with any g
xom meat or stuffing. Fold the skin over the
oroe meat; seoura it in place with ufew at{tches
and round the %lrd into shaps. Roast or bake
}h. boned squabs and serve them with an aspio
elly or salad after removing the string used to
confine the foroe meat Water cr-saesand orange

d are also an excellent acoompaniment.

A squab pie ls anothar dulnty that requires
skill and care in the preparation, Line a deep
dish with paste and place a layer of roast boned
veal about the sides and bottom. Pluck si
squabs, cut off the hsads and feet, singe an
draw them, wiping them with a wet towel Cut
the gible's fine, together with an rqual quan«
tity of fat salt pork or bacon; add to them an
.q”.l mml‘lro of fine bread crumbs; one egg
and aseasoning of kalt and pepper and use this to
stuff tha squabs with. Lay them (n the deep dish
prepared as statad andcover with some alices

veal. Put over the fire Inn lrylncm one

essert spoonful each of butter an our,
atir until brown and then mix In one and one-

half breakfast oupfuls of bolling water and &
seanoning of =alt and pepner. When this sauoce

boils, pour it Into the ple and ocover with an
upper crust of paste, wetting the edges to causs
them to adhere; cut mq{dm in the ngE:r
erust and brush over with beaten egg. L]

the pie in a moderate oven for two hours, tak-
ng care that it does not burn. If the orus
rowns too quickly, cover It with a butte
paper, and lessen the heat of the oven. This
{e, which may be served either hot or cold, is
ha composition of
d'hatel of the Waldorf
A delightfu! orapge salad to serve withsauabs
{s made with lthr-f oranges taken from the ioe,

Remove the seeds, arrange

he slices on a dish, cover with gowdrrod sugar

and add two tablesnoconfulseach of uuchﬁ\o

ouracoa and brandy. [.et it stand an bour (a
the {ce box before serving.

Another orange =alad is served (n a border of

oold boled rice. Three Flor da onr:{o‘ n:
divided into their natural sections and place
in tha centre of the dish; powdered sugar is
sprinkled over all and the dish i put on the
fce. Just before serving pour over it two wine
glansfuls of arrack.

An orange sauce which {5 good with squaha
or with wild ducks, which are also in season
pow, is made from the rind of a Seville or
bitter orange cut into small shreds. Squeeze
the juice of the orange and mix with the rind,
Put In a saucepan with u &ill of broth and a
glass of madeira. Beason the szuce Hnlnt.bly
with salt and cayenne: simmer it for five min=
utes and serve with the birds

Orange esser.ce satee s an admirable acoom-
paniment for roast teal, ruddy ducks or any of
the game birds (‘hoF very fine two peeled
shallots or one onfdn.  (irate the yellow rind of
a large ornn‘o. and chop one onunce of ham or
haoon very flue. Put thess ingredients into
small atew pan; a&dd to them a slight dust o
ocayenne pepper, ha f a pint of the gravy from
roast wild fowl, a g!ll of port wine:nda salt-
spoonful of malt, and gently slinmer tha sauce
for ten minutes. Meantiine ll}nl'ﬁlﬂ the juice
from a whole orange and half alemoninto a
saucaboa'; at the end of the ten minites su'nls
the sauce into ll‘a orange and lemon juice an
serve it at cnoe,

The broiled or roasted wild duck s gmurnlly
satisfying to most Araerican Ynlu'm ‘et thera
are u w:\f< those who wonld paint enlipary
lilles 50l as the canvasback, the teal and the
ruddy duck. Besides there ara the eplourean
Shylocks who say that the real essence of the
duck is not brought out by the guperficial and
simple modes of 8"‘(-"""" the birds. For such
the hideons duck press was copstructed, that
awful silver instrument which brings un-
pleasant thoughts of the inquisition to the
sensitive diner when it is seen In operation,

For those who prefer the more elaborate and
sploy fashions of cooking thesa birds there ars
various reoipes

Dick was cooked (n a chafing dl1h by the late
Dion Boucleault after this exeellent recipe:
C‘ut the ducks (nto six pleces ench, wash each
piece and roll in flour, sprinkle with pepper, sals
and dry mustard. Dip each piece in beaten
eg& and bread crumbs and fry in butterto a
crisp brown. Slice some tomatoss and fry in
the same dish with the ducks, Put the pl
of duck !n the centre of ahot dish and p
the tomatoes around them. Cook some French
gou and place them around the tomatoes,

gﬂnklo with chopped parsley and serve

evilled duok i« made this way. Rem

e skin and bones of oold roast duoks and ou
the meat into moderata <'zad pleces.
the lversand mash to a pasta and put in a
saucepan with one tableapoonful of dry mue
one teaspoonful of salt, a dash of cavenne, an
two tablesroonfuls of l[emon fulee Mix thors
oughly. Add two tablespoonfuls of melted
butter and tha same amount of watar. In this
put one nnd one-half pinte of cold duck and one
&l of madeira. Placs the sancepan over a fire
and stir until smoking hot. Then serve on &

hot dish
A ragout of duck. pronounoced excellant, fs
prepared by eutting the duck Into pleces large

enough toserve and place in a saucepan with
half a pint of clear stock, season with N\]? n”
a dash of cayenne. Let the mixture hm&n owly
till {t comes to & bholiing point, A some
mushrooms and one dozen pitted olives an
enok five minutes  Then add half a pint o?
Spanish saies and cook untl it again holls;
than add half a tumbler of sherry or madel

nd the jules of a lemon. Heap the plm;,

1ok in the centre of A hot plate with the mushe
ronme apd olives around them, Pour the sauoe
over and serve hot.

The Spanish sa'ies Is mada by browning fon:
teaspoonfuls of lour with one-fourth of a po ns
gf butter, <tirring over the fire until thnrou‘t v

rown Then add one pint of good broth,
stirring gently until smooth 1.t it simmer for
an hovur, -kI;‘nmInu frequently; then boll briskly
and strain through a fine sfeve, Rtir trio #au
gnﬂl it is nearly cold and add & small lump :

utter

Mistaken for a Ghost,

From the Florida Times-l nion ond Oftizend

ST At erINg, Aug. 10 —Aaron Bell, colored,
= in fal] here, and he gives a peouliar story as
the causa of his troubla.  Hall Is & gravedigger,
and while raturnirg from his work shortly after
dark Friday avening hie met Nancy Gerard, a
coloread woman, fn New Augustine. U
meating the woman he hagan to heat har, m
aftor the aoniffie that followad the woman was
found to ba sevaraly cut, and (t is balley at
Rall used a knife. The woman's side of her
story has not heen heard yet, but Bell says
that he came l:s-f'n the woman suddenly in a
dark and lonaly nelghborhood. ogh "
drosesd in white, and as she approa. ;ﬂ,
fAYS, he nm-ufm she was a ghost, and
hu$ frichtena! he made the annrﬁ. It seomed
to take him some time to discover hie mistake.

Oscar Teohirk, the naltre
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